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protein has, and fal combustion eftkiency and is desirable. Usually. 15-25 % ofthe weight is [ the balance ot so} bean 
protein and cocoa ] appropriate for 15 - 50 % ofthe weight, and cocoa powder, and powdered soybean protein excels 
and is suitable also for flavo r. 

[0010] Moreover, the mixed-powder end of soybean protein and cocoa which the soybean protein solution and the 
\ cocoa solution were beforehand mixed depending on the manufacture method, and carried out spray drying etc. can be 
\ used, or a granulation agent can also be sprayed and granulatio-ized in the case of this spray drying. 
1 [001 1] In addhion, the soybean protein and cocoa granulatio of this invention can contain a dietary liber (water-sokiblc 

polysaccharide, such as an inulin, especially water-soluble dietary fiber, for example, water-soluble hemicellulose. clc. 

is desirable^, a vjtamin. a mine ral, et c. In addition, although thickening agents, such as suga7-aTcohoT:^Tdras 

. oligosaccharide, su^h^as a trehalose, and erythritol. and a pullulan. milk powder, a spice, a sweetener, a tlavoring. and a 
I fats-and-oils component can also be included, when aiming at a low calorie be\ el use. il is desirable to stop the conleni 
I of an oil content as much as possible. 

[0012] The soybean protein and cocoa granulatio of this invention bring about the effect in w hich a granulation being 

carried out and being granulatio-ized including water-soluble polysaccharide and sugar-alcohol as a granulation agent 

carries out the distributed dissolution easily to warm water and cold water. 

[0013] As w^ater-soluble polysaccharide used as a granulation agent, a pullulan. a water-soluble hemiccHulose. xanthan 
gum, gum arable, Cyamoposis Gum, a carrageenan, locust bean gum, an arabinogalactan. GA l l IGAiVll'. the 
hydrolyzate of gums, a modified starch, etc. are divided, and a pullulan and a water-soluble hemicellulose are suitable 
for them. 

[0014] If 0 and 1 - 6 % of the weight are suitable and there is, the dispersibility to warm water and cold w ater of 
soybean protein and cocoa granulatio will become bad, when there was too much water-soluble polysaccharide used as 
a granulation agent and warm water and cold water are made to distribute soybean protein and cocoa granulatio. 
viscosity becomes high and it serves as a feeling of a meal heavy as a drink. [ too little ] 

[0015] As sugar-alcohol used as a granulation agent, a sorbitol, erythritol, a mannitol. xylitol. a maltitol. etc. are 
divided and erythritol is suitable for them. 

[0016] Since the taste - the drink which warm water and cold water were made to distribute will bect)me sueet abtuit 
soybean protein and cocoa granulatio depending on the kind of sugar-alcohol if many | if 0 and 2 - 2 % ofthe weight 
are usually suitable and it is too few. the dispersibility to w arm water and cold water of soybean protein and cocoa 
granulatio will become bad. and / too ] - comes out strongK . the sugar-alcohol used as a granulation agent is not 
desirable. 

[0017] Next, the manufacturing method of soybean protein and cocoa granulatio is explained. The solution containing 
water-soluble polysaccharide and sugar-alcohol can be sprayed on the fine particles which make soybean proiem and 
cocoa a principal component, and the soybean protein and cocoa granulatio ol'this invention can corn and manufacture 
it to them. In order to make the granulation portion of soybean protein content cocoa contain 0 and 1 - 6% ofthe weight 
(preferably 1 - 5 % ofthe weight) of water-soluble polysaccharide and 0, and 2 - 2% ofthe weight of sugar-alcohol, the 
concentration ofthe solution containing the water-soluble polysaccharide and sugar-alcohol to spray usually has 2-10 
% ofthe weight of water-soluble polysaccharide, sugar-alcohol 0, and 5 - 2 desirable % ofthe weight. It is because il 
must spray so much for a long time, dryness will also take time and productivity will fall, if such concentration is loo 
low. Moreover, if such concentration is too high, it will become difficult to spray on the front face of soybean protein 
content cocoa uniformly, and to corn. 

[0018] in addition, the target effect is hard to be acquired even if it uses il by the water-soluble pol\ saccharide and 
sugar-alcohol [ of each ] independent 

[0019] A granulation can use a well-known lluid bed granulation, Suitably, it is appropriate to corn by the iluid bed 
granulation inside of a plane, the fine particles w hich make soybean protein and cocoa a principal component using a 
fluid bed granulating machine are maintained at a How state, the condensation granulation ofthe binding material (the 
aforementioned water-soluble polysaccharide and sugar-alcohol) is spra>ed and carried out to this, and it is appropriate 
to perform some processes, such as mixture, a granulation, and diy ness. within a simple machine still more suitabU 
The number of processes can be decreased b\ doing in this \\i\y. and since the granulation t)biec{ w hich is cas\ to melt 
in porous one is obtained, rational i/alion of w ork and impro\ ement in quality can be aimed at. 
[0020] Specitlcally. raw materials, such as powder soybean protein and cocoa powder, are paid to a rav\ material 
container, it changes into a fluidization state first, and fine particles are mixed. Next, spraying ofthe mixed-water 
solution ofthe water-soluble polysaccharide used as a granulation a^zen t and sugar-alcohol is performed until it 
becomes the particle size of choice, and a granulation article is obtained through dryness and a cooling process. 



http://www4.ipdl.jpo.go.ip/cgi-bin/tran web cgi eije 



3 17 03 



[0021] Thus, the obtained soybean protein and cocoa granulatio carry out dissolution distribution casiK not on\\ ai 
warm water but at cold water. 

[0022] moreover, the ** cholesterol effect of soybean protein and the cholesterol fall effect of cocoa act on a 
multiplication target, bring about the fall of cholesterol, and can also expect an eficct to the lean tigure. such as 
bringing about reduction, and cosmetics of body fat Moreover. b\ considering as a low fat. nutrients, such as protein, 
can take in easily as a drink, and can expect the effect of recovery from fatigue of the muscles after a spon etc. onl\ as 
a diet. 

[0023] Next, an example explains this in\ention concrctelv . In addition, among an example. especiall> %j is a weight 

standard, unless it refuses. 

[0024] 

[Example] 

Pullulan 8%, 500ml of erythritol 0.8% mixed-water solutions was sprayed on the mixed-powder object with which the 
fluid bed granulating machine was made to put in and mix 400g [ of example 1 powder soybean protein ], and cocoa 
powder 200g, 200g of sugar, and 200g of skimmilk powder, the granulation was carried out to it, and soybean protein 
and cocoa granulatio were obtained on it. 

I he mixed-powder object was put into the lluid bed granulating machine like example 2 example 1 . so> bean waler- 
soluble hemicellulose 4%, erythritol 0 and 500ml of 8% of mixed-water solutions were sprayed, the granulation was 
performed, and soybean protein and cocoa granulatio were obtained. 

With it being the same as that of example of comparison 1 example 1. similarly, 250ml of lecithin solution was 
sprayed on the mixed-powder object, the granulation was carried out to it. and same so\ bean protein and cocoa 
granulatio were obtained on it. 

Like example of comparison 2 example 1, 500nil of pullulan 8% solution was sprayed on the mixed-powder object, the 

granulation was carried out to it, and same soybean protein and coct)a granulatio were obtained on it. 

Like example of comparison 3 example 1. erythritol 0 and 500ml of 8% of solution were sprayed on the mixed-pt)wder 

object, the granulation was carried out to it. and same soybean protein and cocoa granulatio were obtained on it. 

Like example of comparison 4 example 1, 500ml of 4% solution of soybean water-soluble polysaccharide was sprayed 

on the mixed-powder object, the granulation was carried out to it, and same soybean protein and cocoa granulatio w ere 

obtained on it. 

The result which took soybean protein and 15g of cocoa granulatio obtained in example of experiment 1 examples 1 
and 2 and the examples 1-4 of comparison, scattered O and the thing which carries out dissolution distribution although 
time is taken for a while ** and a dissolved part, twisted what 1 50ml warm water (85 degrees C) and cold water (about 
17 degrees C of tap water) are made to carry out the distributed dissolution, and carries out dissolution distribution 
easily, and evaluated the thin^ as x is shown to Table 1 . 
[0025] 
[Table 1] 

- — . Dispersibility to warm water Dispersibilitv to cold water 

example 1 O O An example 2 () 0 The example 1 of comparison \ () 

Example 2 of comparison O x The example 3 of comparison x i:xample 4 of ** comparison () x 

- [0026] 

[Effect of the Invention] By this invention, the soybean protein and cocoa granulatio w hich carries out dissolution 
distribution easily come to be obtained by not onl\ warm water but cold water. 



[Translation done.] 
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* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by compulcr.So the translatitm nia> not rcHecl the original prcciscl> . 
2 * + shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[The technical field to which invention belongs] this invention relates not only to hot and cold water but to cold water 
at the soybean protein and cocoa granulatio which carries out dissolution distribution easily, and its manulacturing 
method. 
[0002] 

[Description of the Prior Art] If warm water is poured out. since cocoa powder will tend to become insoluble, it is 
usually made with the shape of a paste with little hot and cold water, pours out the remaining hot water, and is made to 
distribute it uniformly. Moreover, soybean protein also tended to become insoluble when warm water was poured out 
similarly, and making it distribute uniformK suited its difficult inclination. It w as hard to scatter the mixture of these 
cocoa powder and soybean protein powder to boiling water a dissolved part similarl\ . and it was simultaneousK 
difficult also for cold water to carry out distributed solubilization easily. 
[0003] 

[Problem(s) to be Solved by the Invention] this invention aims at the mixed-powder end of the soybean protein w hich 
carries out dissolution distribution easily, and cocoa, and its manufacturing method not only in warm water but in ci^ld 
water. 
[0004] 

[Means for Solving the Problem] That the aforementioned technical problem should be solved, wholeheartedly, as a 
result of research, this invention persons examined various granulation methods, by corning and granulatio-izing the 
mixed-powder end of soybean protein and cocoa by the specific granulation agent, acquire the know ledge w hich can 
solve the aforementioned technical problem, and came to complete this invention. 

[0005] That is. this inventions are********** and cocoa granulatio which makes a granulation agent water-soluble 
polysaccharide and sugar-alcohol. Moreover, it is the manufacturing method of the soybean protein and cocoa 
granulatio characterized by this invention spraying and corning the solution containing water-soluble polysaccharide 
and sugar-alcohol to the fine particles which make so\ bean protein and cocoa a principal component, and tlie solution 
containing water-soluble polysaccharide and sugar-alcohol has 2-10 % olThe w eight of w ater-soluble poi\ saccharide, 
sugar-alcohol 0, and 5 - 2 desirable % of the vvei^ht. 
[0006] 

[Embodiments of the Invention] Eirst, soybean protein and cocoa granulatio are explained. 

[0007] The so> bean protein used for this invention can use well-known powdered soybean protein, f or example, water 
soluble things, such as soybean milk powder, powdered separation soybean protein, and these hydroly/ates. are 
suitable. 

[0008] The cocoa used for this invention can use well-known powdered cocoa (the cocoa butter content which ground 
the cocoa cake is about 8% of the weight or more of a thing). Usually, although especially the cocoa powder used for 
this invention practical although the low fat type thing of about 10 to 12 % of t h e w eight of coco a butter content and 
the high fat type thing of about 20 to 24 % of the weight of cocoa butter content are generally known does not limit an 
oil content, it makes low the calorie of the soybean protein and cocoa granulatio w ith which the w ay of the tormer low 
fat l\ pe is obtained, and is desirable as an object lor diets. 

[0009] The soybean protein and cocoa granulatio of this inx cntion make these soybean protein and cocoa a principal 
component. Usually, when aiming at the ** cholesterol effect of soybean protein and cocoa, the lota! c]uanlii\ oi'morc 
than soybean protein and the half in cocoa granulatio is desirable. Moreover, compared with cocoa, the wa\ with nian\ 
amounts of soybean protein excels in the lean ilgure etlecl which gathers the ** cholesterol elfect which sovbciin 
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